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Acidulants 


Adhesive 

Air Pollution 
Control 

Alcohol 

Alfalfa 

Anti-Foam 

Antioxidants 


Aseptic 

Aspartame 

Automation 
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Bacon 

Bagging 

Bakery 
Products 

Bananas 

Batching 

Beer 

Bins 

Blood 

Blow Moldsin 

Boiler 

Bran 


Bread 
Butter 
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Citric acid customized to user needs 
in package sizes from lbs to tons 
Food acidulants have many functions in 
addition to providing a tart taste 
Adhesive withstands tough conditions 

No more smoke... 


Continuous fermenter produces alcohol 

Protein from alfalfa...the next step? 

Silicone eliminates freezing brine foam 

Antioxidants added to packaging material... 
not to food 

Aseptic filling of particulates for 
bag-in-box packaging 

Aseptic processing of fruit 

Aspartame: Is a decision near? 

"“Family-style" firm automates operation and 


retains batch-type flexibility 


Just like bacon...but sooo different 

No-nitrite non-frozen bacon 

The basics of bagging 

Cakes baked in 8 minutes; 
included in package 

Bananas...new product ideas 

Automatic system solves batching problems 

Brew your own beer 

Brewhouse Computer Control Increases Output 

Gyrating bin bottoms eliminate flow problems 

Tilting bins supply product to machines on 
floor below 

Edible blood...New source of protein 

Stretch/blow molding bottle system can cut 
operating costs by 2/3 

New boiler burns gas or coal; 
is installing it 

High-fiber bread from oat bran 

Baked Hawaii 

Great Granules, 


baking "pan" 


Central Soya 


its...Butter Buds 
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Can Closer 
Can-making 


Cancer 


Carton 


Centrifuge 


Checkweighers 


Cheese 


China 


Chub-pack 


Cigarettes 
CIP 


Clothing 
Clouding 
Agent 
Coal 
Coatings 


Cocoa 
Coding 


Coors first user of 2,000 ver min. closer 

Star-Kist can-making plant saves 50 
million cu. ft. of gas annually 

Cancer and the food industry -- A struggle 
for sane regulation 

Research revort: Can wheat sprouts 
prevent cancer? 

All-plastic easy-open ends available for 
composite cans 

Reducing the cost of drawn and ironed cans 

Carton holds dry pancake powder...just add 
water, shake and pour 

Lubricant purification by centrifuge repays 
capital outlay in (DeLaval) 

Self-cleaning hermetic centrifuge improves 
efficiency boosts quality 

Checkweighs 600 cheese packages per minute 

Jelly-packer wipes out underweights by 
installing computer checkweigher 

The Cheese Boom Part I 


Feb . 
Aug. 


Jan. 


Apr. 


Apr. 
May 


Jan 


Nov. 


Oct. 


Mar. 


Nov. 


The Cheese Boom Part II What about all the Whey?Dec. 


Continuous Cheese Cooker-Sterilizer 

Microbial enzyme cuts cheese - making cost 

Mix cheese, butter & spices: Voila! 
It's a cheesabutter 

Peanut Cheese 

China opens her door: Are you ready to enter? 

Food firms take lead in New Era of trade with 
the Peoples' Republic of China 

Shelf-stable chub-pack for lard cuts 
packaging cost 75% 

Engineered Cigarettes 

CIP programmer and cleaning systems provide 
effective sanitation program 

Food Industry Clothing 


Forecast for instant soft drinks: 
clouds and more clouds 

New boiler burns gas or coal; Central Soya is 
installing it 

Industrial membrane coating protects any type 
surface 

Liquid coating holds breading on food 

High Cocoa Prices 

Automatic identification: Which system 
to choose? 

Candy packer succeeds with versatile do-it- 
yourself package printing 


Clouds, 


Nov. 
Sept. 
Nov. 
Sept 
Feb. 
Feb. 
May 


Sept 
Dec. 


Jan. 
Oct. 
June 
May 
Sept. 
May 
Sept. 


Apr. 





Coding 


Coffee 
Whitener 
Cogeneration 


Colors 


Color Sorters 


Composite 
Cans 

Compound 
Coating 


Citrus marked at 3,000 per minute 
Open-dating: A different approach 
Package Coding: many options 
Shipping-case blanks printed on-line 
UPC: Where's it going? 

It's whiter than white 


Cogeneration system recovers up to 90% of 
"waste heat" 

Carotenoid colors - recent developments 

Brown/black color 

Color sorters detect peanut oOver-roast to 1% 

Composite cans for non-carbonated beverages 


Candy coating solidifies faster 


Compressed Air Quick,accurate test for oil in compressed air- 


Compressor 


Computers 


Consumer 
opinion 


Contamination 


Controlled 
Atmosphere 
Conveyors 


Continuous 
Processing 


Cookers 
Cranberry 


D 


Dr. Pepper 
Doors 


Compressor control system cuts energy use 30% 

Integrated screw-compressor system handles all 
refrigeration and heating 

Computerized control system sorts product 
quickly and easily 

Least-cost formulation by computer saves time, 
money for meat processor 

Material Handling: Computers Take Control 

Sterilizer microcomputer offers total 
monitoring, control, data logging 

Will it sell? Ask the computers! 

Analyzing the signals of today's food 
environment 

Avoid contamination from plumbing 
cross-connections 

Carbon dioxide inhibits cantaloupe decay 

Pallet bag has modified atmosphere 

Helical pulley eliminates misalignment, 
slippage, and tracking problems 

Plastic guide rails protect bottles 

These glass lines don't ‘clink & clatter' 

Spanish Sangria processed continuously 

Continuous cooking for tomato products 
improves uniformity, increases viscosity 

Continuous Cheese Cooker-Sterilizer 

Crannberry Sponge...a new ingredient? 


Latest technology in new beverage plant 

Armour's new meat processing plant contains 
76 cooler and freezer doors 

Plastic strip doors conserves refrigeration 

Reducing open-doortime can save $2,600 

Strip doors solves freezer problem 





Dressings 
Drying 


Dust 
Collector 

Ee 

Electronic 
Water trea- 


ters 
Emulsifiers 


Encapsulated 
Energy 


Enzymes 


Evaporators 


Extruders 


Editorials 


New dressing brightens fruit 

Microwave vacuum drying: First industrial 
application 

Puff drying: continuous,economical,versatile 

Small dust collectors replace exhaust systems 


Triple-action water treatment system slashes 
energy costs, prevents scale 


Emulsifier based on soy protein 
How emulsifiers solve processing problems 
Molecularly distilled monoglycerides 
foreshadow new esters still to come 
Encapsulated acids are food improvers 
Burning nutshells provide 6-million BTU/hour 
Cogeneration system recovers up to 90% of 
"waste heat" 
Cold weather an energy saver? 
Compressor control system cuts energy use 30% 
Energy Cogeneration: something for 
(almost) nothing 
Evaluating energy saving techniques 
Fuel from “waste” products 
Incinerator/heat exchanger turns waste 
into "free" heat 
New fuel system save $80,000 
Ore-Ida looks at geothermal energy to 
operate blanchers and peelers 
Ore-Ida opens energy-efficient headquarters 
Reducing open-door time can save $2,600 
Star-Kist can-making plant saves 50 million 
cu. ft. of gas annually 
Tea Leaf Power! 
Complete enzyme systems for HFCS production 
Enzyme process increases sugar plant efficiency 
Microbial enzyme cuts cheese - making cost 
New enzyme plant on-stream 
Another success for MVR evaporators 
Big Savings with MVR evaporators 
Evaporator simplifies fructose production 
Designing an extruder for new applications 
Tortillas made via extrusion; system 
produces 500 per minut~ 
Definition of “natural" 
USDA'S contract with CFA: 
Bad decision; bad results 
The dating game 
USDA's new nutrition plan 
Why did Kennedy resign? 
Whats happening to USDA research? 





Editorials 


Engineered 
Foods 


The caffeine controversy 

"Let'em eat oil" 

The truth about food prices 

Sensible addition to food law 

War on lead 

Who's satisfied with food labels? 
World Conference on Vegetable Proteins 
Rapid protein tests 

Protein whipping agents 

Non-soy proteins 

New Perspectives for meat and fish 
Marketing soy products 

International developments 

Fortified snacks and bakery items 
Fermented protein foods 

Dairy products with soy protein 
Sweet Potato Chip 

Sugar substitute 

Sucrose Polyester 

New dressing brightens fruit 

Just like bacon...but sooo different 
The future of engineered foods 
Fortified fruit 

Emulsifier based on soy protein 
Flavoring cuts sugar usage 

High-fat foods turned into powders 
High-protein macaroni 

Instant starch sets 

Modified whey 

New Yogurt products from new technology 
Reduces nitrosamines 

Wheat, rice & rye syrups 

Spoonable Frozen Coffee 

Creative Ingredient Ideas 

Save those grape skins! 

OJ on a stick 

Great Granules, its...Butter Buds 
Instant Yeast 

Engineered Cigarettes 

Cranberry Sponge...a new ingredient? 
Brew your own beer 

Peanut Cheese 

Liquid coating holds breading on food 
It's whiter than white 

Edible blood...New source of protein 
Tempeh...a super soy 

Low-sugar ‘jelly' 

Krill...the ‘probable protein' 
Hydrolyzed Lactose: new source of sweeteners 
High-fiber bread from oat bran 

Baked Hawaii 

Bananas...new product ideas 

Building proteins to order 

Candy coating solidifies faster 





Research report: Can wheat sprouts 
prevent cancer? 

OTA high on new food tech. 

1979-More regulation or less? What the 
year may bring from Washington 

Surge in farm prices fuels gloomy outlook 

Food firms take lead in New Era of trade 
with the Peopl?s' Republic of China 

GMA strikes out on Foreman case 

USDA publishes upcoming regs 

Up,up and away! Food industry shipments will 
top $239 billion in '79 says Commerce Dept. 

New tomato makes California debut 

Egg heart claims banned by FTC 

The sugar act of '79 Bitter Pill for the 
Food Industry 

Nuclear accident and the food supply: How 
government action prevented a panic 

Solar to costly for food plants 

Wood in bread ads must now say 

USDA's Regional Research Centers: Can they 
survive Washington's new anti-spending mood? 

Lets use technology to keep food prices down, 
says the USDA 

Cancer and the food industry- A struggle 
for sane regulation 

Microbial enzyme cuts cheese - making cost 

Food regulations: What's coming down the road? 

Smashing the open-dating myth 

Pharmacy dean new FDA head 

The Nitrite Mess: What really happened 

Baby food makers agree to stop product 
promotion in developing countries 


F (Features pages 8,9,&10 - Field Reports 10, 11,12&13) 


FDA 
Fat Analyzer 


Fats & Oils 
Fermenter 
Fiber 


Fillers 


Filters 


Retort Pouch: Critical Processing Parameters 
Electromagnetic fat analyzer cuts ground 
beef testing time by 85% 
Fat, moisture & protein analysis in just 
five minutes 
It's whiter than white 
Continuous fermenter produces alcohol 
High-fiber bread from oat bran 
Wood in bread ads must now say 
Automatic, portable pail-filler saves time, 
reduces giveaway 
Filling: The key to profitable packaging 
Form/fill/seal packaging for shredded products; 


June 
June 


Nov. 


Sept 
Dec. 
Nov. 
May 

Sept 


Oct. 
Oct. 


Savings to 300% are possible, says manufacturer 


Apple juice line squeezes out profits 

Bank of eight filters improves water quality 

Charged filter medium can replace asbestos 

Filter leaves improve brewery production 

Filter leaves improve flow-rate of sugar 10% 

New Press debuts for corn wet-milling 
(Ingersoll-Rand) 


July 
Aug. 
June 
Oct. 
Feb. 
Jan. 





Finance The coming credit crunch Aug. 
What you should know about financing equipment Aug. 
Fish Changes ahead for the fish industry Mar. 
Needed: Full service fishing ports Mar. 
Special carton holds 100# of fish Feb. 
Who's who in worldwide fishing Mar. 
Fish Farming Aquaculture: Some encouraging signs Mar. 
from Washington 
Fish-farmer installs nine-zone checkweigher July 
Hugh growth in catfish farming Apr. 
Sweet smell of success lures food firm to Mar. 
fish farming 
Flaked & French meat processor creates new product Nov. 
Formed Meats 
Flavors Flavoring cuts sugar usage May 
This favorite tropical fruit flavor is ready 
for new food applications Nov. 
Heat Stable flavor components...building May 
blocks to good taste _. 
Floor Brick floor withstands harsh conditions Aug. 
Composite flooring system helps keep plant cleanDec. 
Flour Fortified flour...an opportunity May 
Flowmeters Flowmeters designed with polysulfone May 
receive dairy-industry acceptance 
Food banks Food Banks...a new concept July 
Foreman GMA strikes out on Foreman case Feb. 
Form-fill- Bags 40,000-lb. of shrimp per day, with Dec. 
seal Savings to 15¢ per pound 
Fortification Fortified flour...an opportunity May 
Fortified fruit Mar. 
Rational policy for adding nutrients to food June 
Which foods should be fortified? Here are Feb. 
some “common sense” guidelines 
Freezer Prefab building insulates-80°F spiral freezer May 
Spiral belt in-line freezer is self-stacking, Aug. 
compact 
Frozen Coffee Spoonable Frozen Coffee July 
Frozen Frozen dessert survey May 
Dessert 
Fructose Complete enzyme systems for HFCS production Aug. 
Evaporator simplifies fructose production June 
Honey-flavored liquid fructose in single- 
serving packets Aug. 
‘New' table sweetener for consumers: liquid Mar. 
fructose in retail sizes 
Plans announced for new fructose plant to June 
supply West Coast packers, bakers 
Shasta says good-bye to sugar, brings in Sept. 
all-fructose softdrinks 





Features 


Turns whey into alcohol 

New production line loaded with innovations 

Big Savings with MVR evaporators 

Another success for MVR evaporators 

Spanish Sangria Processed continuously 

Paris' big food shows 

OSHA citations...and their outcome 

Microwave vacuum drying: First industrial 
application 

Exotic Technologies 

Evaluating energy saving techniques 

China opens her door: Are you ready to enter? 

Brewhouse Computer Control Increases Output 

The bionic nose 

Who's who in worldwide fishing 

Tea Leaf Power! 

Sweet smell of success lures food firm to 
fish farming 

Safe, sanitary equipment: Do you have it? 

Retort pouch moves forward 

Needed: Full service fishing ports 

Changes ahead for the fish industry 

The basics of bagging 

Aquaculture: Some encouraging signs from 
Washington 

What's this...a retortable cup? 

What's next for the retort pouch? 

Usage study shows...Less sugar from presweet- 
ened cereals then when children add their own 

UPC: Where's it going? 

Reducing the cost of drawn and ironed cans 

Open-dating: A different approach 

New developments with retortable trays 

Lustucru's new retortable pouch line 

Instant processing plant...just add vegetables 

Hugh growth in catfish farming 

Antioxidants added to packaging material... 
not to food 

Sugar: 21st century style 

Reduced Calorie Foods 

Reaction to the vanilla shortage 

Protein from alfalfa...the next step? 

No-nitrite non-frozen bacon 

The Hot trend in new products 

High Cocoa Prices 

Heat Stable flavor components...building 
blocks to good taste 

Frozen dessert survey 

Fortified flour...an opportunity 

Food Flavor Gum Systems 

Buying spices: Are you specifying higher costs? 

The basics of Overwrapping 

Aspartame: Is a decision near? 





These glass lines don't ‘clink & clatter' 
Thermoforming: Rapid progress for the 
relative newcomer 
"“Super-productive" Plant 
Retort Pouch: Critical Processing Parameters 
Rational policy for adding nutrients to food 
Practical ideas for improving plant sanitation 
Moisture-detection system cuts cost of 
roof repairs 
Microwave Rendering 
Latest technology in new beverage plant 


June 
June 


June 
June 
June 
June 
June 


June 
June 


Improved techniques for heat penetration studiesJune 


Food Engineering's top spending food companies 

Confusion over heat shock 

Analyzing the signals of today's food 
environment 

Shrink Packaging Techniques 

Lift truck safety 

Food Banks...a new concept 

Developing Microwave Foods...Some Surprises 

Apple juice line squeezes out profits 

What you should know about financing equipment 

New R&D Commitment 

Form-Fill-Sealers: The “workhorse" of 
packaging machinery 

The coming credit crunch 

Retort Pouch: Latest Developments 

Pre-engineered buildings control costs 

New uses for Pet containers 

Material Handling: Computers Take Control 

Government research--the untapped bonanza 

Electrical tenderization 

Automatic identification: Which system to 
choose? 

Soybean processing takes another step forward 

Puff drying: continuous, economical, versatile 

How PC's can help you 

Nutrition Industry Showplace 

New sausage plant 

Membrane processing 

How to select mixing equipment 

Gasohol: New role for food industry 

Fuel from "waste" products 

Cold-storing tomato pulp 

Aseptic processing of fruit 

Tune your refrigeration system for economy, 
efficiency 

Solar energy dries onions commercially 

Lift-truck accidents reduced 70% 

Freeze-concentration data by nomograph 


June 
June 
June 


July 


. July 


July 
July 
July 
Aug. 
Aug. 
Aug. 


Aug. 
Sept 
Sept. 
Sept. 
Sept 
Sept 
Sept. 
Sept 


Oct. 
Oct. 
Oct. 
Oct. 
Oet. 
Oct. 
Oct. 
Oct. 
Oot. 
Oct. 
Ost. 
Nov. 


Nov. 
Nov. 
Nov. 





Energy forecast: SUNNY Nov. 
Cost Reduction...Eliminating ingredient overkillNov. 
Continuous Cheese Cooker-Sterilizer Nov. 
"Clean & Cold’ Nov. 
The Cheese Boom Part I Nov. 
Checking vacuum on-line Nov. 
Better control over refrigeration system Nov. 
Sanitation Guide Dec. 
GF's plan for the future Dec. 
Energy Cogeneration: something for (almost) Dec. 
nothing 
Critical food issues- Welcome to the 1980's Dec. 
Commodity Outlook for 1980: Hopefully back Dec. 
to normal 
The Cheese Boom Part II What about all the Whey?Dec. 


Field Reports Specialty dairy products to receive boost Jan. 
New Press debuts for corn wet-milling ‘Jan. 
New Method detects synthetic vanillin Jan. 
Molasses a product ripe for research Jan. 
Lubricant purification by centrifuge repays Jan. 
capital outlay in (DeLaval) 

Food Industry Clothing (F.W.Means&Co.,Chicago) Jan. 

Airline cookies stay fresh three months, thanks Jan. 
to metallized-polyester package(ICI Americas) 

Thermal-sensitive marking fluids provide low- Feb. 
cost proof of proper processing 

Stacker crane allows easy product handling in Feb. 
high rise freezer storage system 

Special carton holds 100# of fish Feb. 

Plastic guide rails protect bottles Feb. 

Ore-Ida looks at geothermal energy to operate Feb. 
blanchers and peelers 

Infrared analyzer controls flour mill through Feb. 
process stream, product assays 

How emulsifiers solve processing problems Feb. 

Heat recovery system pays for itself Feb, 

Filter leaves improve flow-rate of sugar 10% Feb. 

Digital scales are faster, more accurate Feb. 

Coors first user of 2,000 per min. closer Feb. 

Baffles reduce noise to meet OSHA regulations Feb. 

Silicone eliminates freezing brine foam Mar. 

Pump sets longevity record Mar. 

Plastic strip doors conserves refrigeration Mar. 

Jelly-packer wipes out underweights by in- Mar. 
stalling computer checkweigher 

Food acidulants have many functions in addition Mar. 
to providing a tart taste 

Electrochemical water treatment removes Mar. 
suspended fats, proteins 

Digital tank scales double production capacity Mar. 

Coors uses submerged jet aeration for brewery Mar. 
waste treatment 

Citrus marked at 3,000 per minute Mar. 

Wraps 24 million lb of hamburger in 3 years Apr. 
only 30 hours downtime 

Strip doors solves freezer problem Apr. 





Shrink-wrapping for corrugated trays; 
System pays for itself in one year 

Pallet bag has modified atmosphere 

How to select and maintain food industry hoses 

Hot-melt coated string adds strength to 
shippers 

Homogenization improves cream soup bases 

Green Giant laminates its own boil-in-bags 

-- they also sell laminations to others 

Candy packer succeeds with versatile do-it- 
yourself package printing 

Automatic Kjeldahl nitrogen analysers 

Armour's new meat processing plant contains 
76 cooler and freezer doors 

Triple-action water treatment system slashes 
energy costs, prevents scale 

Strapping system saves 20 cents per box 

Star-Kist can-making plant saves 50 million 
cu. ft. of gas annually 

Prefab building insulates - 80°F spiral freezer 

Oven bakes 1/2-million cookies per hour 

Monitor detects oil in condensate 

Measures moisture in minutes 

In-line mixer dissolves sugar, heats syrup 

Food & Dairy Expo set for Chicago DFISA 

"Family-style" firm automates operation and 
retains batch-type flexibility 

Continuous cooking for tomato products 
improves uniformity, increases viscosity 

Cold weather an energy saver? 

Citric acid customized to user needs 
in package sizes from lbs to tons 

Carton holds dry pancake powder..just add 
water, shake and pour 

Carnation speeds-up protein analysis 
with automatic Kjeldahl system 

Carbon dioxide inhibits cantaloupe decay 

Avoid contamination from plumbing 
cross-connections 

Adhesive withstands tough conditions 

What's ahead for programmable controllers 

Stretch/blow molding bottle system can cut 
operating costs by 2/3 

Small dust collectors replace exhaust systems 

Programmable controllers help palletize 
10,000 cases per 8-hour shift 

Plans announced for new fructose plant to 
Supply West Coast packers, bakers 

New plant produces vanillin 

New enzyme plant on-stream 

New boiler burns gas or coal: Central Soya 
is installing it 

Loudspeakers withstand harsh environment 

Labels applied within 1/16th-inch accuracy 

Evaporator simplifies fructose production 

1l entrees in retortable steam table pans 

Electromagnetic fat analyzer cuts ground 
beef testing time by 85% 

Digital scales replace dial scales for faster 
operation, less maintenance 








Designing an extruder for new applications June 

Color sorters detect peanut over-raast to 1% June 

Change to dual-oven package completed in June 
just 6 weeks 

Racks withstand abuse of high speed operation July 

Precision-cutter at Sara Lee controls particle July 
size 

Fish-farmer installs nine-zone checkweigher July 

Charged-up meat-smoking system July 

All products go through metal detectors July 

Variable-speed sheave eliminates downtime Aug. 

Squeezes glass containers before filling, Aug. 
reduces downstream breakage problems 

Prefabricated panels cut operating costs Aug. 
and make winter-time construction possible 

Metering pump solves problem at frozen Aug. 
Fried chicken plant 

Metal-halide lamps save energy; provide good ° Aug. 
color rendition 

High pressure cleaning system saves 57,000 Aug. 
gallons of water per day 

Construction begins on new sunflower Aug. 
processing plant 

Consider more than price when buying work glovesAug. 

Compressor control system cuts energy use 30% Aug. 

Complete enzyme system for HFCS production Aug. 

Brick floor withstands harsh conditions Aug. 

Bank of eight filters improves water quality Aug. 

Salt is not “just salt"--considerable Sept 
differences exist 

Security system also boosts plant efficiency Sept. 

Reducing open-door time can save $2,600 Sept 

Protein ingredients market still growing Sept 

Oil-free, no-shake dressings...a gamble Sept. 
that paid off 

Need a lift truck for peak periods? Sept 
Here's how to rent what you need 

Impeller geometry optimized for special mixer Sept 

Helical pulley eliminates misalignment, Sept 
Slippage, and tracking problems. 

Flavor transfer is handled by 23 pumps Sept 

Enzyme process increases sugar plant efficiency Sept 

Encapsulated acids are food improvers Sept. 

Electrodeless sensor monitors caustic peeling Sept 
process 

Direct steam injection assists plant washdown Sept. 

Cogeneration system recovers up to 90% of Sept 
“waste heat" 

Burning nutshells provide 6-million BTU/hour Sept. 

Pumping/switching system handles 80,000 gals. Sept. 

Automatic system solves batching problems Sept. 

Automatic, portable pail-filler saves time, Sept. 
reduces giveaway 

Shipping-case blanks printed on-line Oct. 

No more smoke... Oct. 

Mutant bacteria for wastewater removes Oct. 
97-98% BOD 

Gyrating bin bottoms eliminate flow problems Oct. 





Form/fill/seal packaging for shredded products; Oct. 
savings to 300% are possible, says manufacturer 

First for poultry industry: Instant weigh-print- 
label system Oct. 

Filter leaves improve brewery production Oct. 

This custom-tailored R&D Center is “nothing Oct. 
extravagant -- just great” 

Checkweighs 600 cheese packages per minute Oct. 

Carotenoid colors -- recent developments Oct. 

Will it sell? Ask the computer! Nov. 

Tilting bins supply product to machine on Nov. 
floor below 

Special tank cars solve syrup shipment problems Nov. 

Special caustic cleaner with chedates solves Nov. 
tough burn-on problem 

Soy detected by fluorescence Nov. 

Rice producer boosts productivity with Nov. 
programmable controllers a 

Pickle injector improves yields Nov. 

Pasteurized oysters look, taste raw Nov. 

Least-cost formulation by computer saves time, Nov. 
money for meat processor 

Integrated screw-compressor system handles Nov. 
all refrigeration and heating 

Hydrogen peroxide solves bulking problem at Nov. 
Coors waste treatment plant 

French meat processor creates new product Nov. 

Automatic cleaner maintains meat quality Nov. 

Special Sanitation program reduces dairy's Dec. 
cleaning costs 

Ore-Ida opens energy-efficient headquarters Dec. 

New fuel system saves $80,000 Dec. 

Meat plant finds foam 'fantastic' Dec. 

Continuous fermenter produces alcohol Dec. 

Composite flooring system helps keep Dec. 
plant clean 

Bags 40,000-lb. of shrimp per day, with Dec. 
Savings to 15¢ perpound 


G 


Gasohol Gasohol: New role for food industry Oct. 


Gas Packaging Hermetic carton has unique liner, it permits Feb. 
vacuum packaging or gas packaging 
General Foods GF's plan for the future Dec. 
Generic Metric sized generic bottles introduced Feb. 
Bottles 
Geothermal Ore-Ida looks at geothermal energy to operate Feb. 
blanchers and peelers 
Glass Glass containers shipments up in '78 foods Sept. 
Containers and beverages control the market 
Glass Lines These glass lines don't ‘clink & clatter' June 
Glass Tester Electronic bottle - inspector assures clean, Oct. 
defect-free glass containers 
Squeezes glass containers before filling, Aug. 
reduces downstream breakage problems 
Consider more than price when buying work glovesAug. 





Grape Skins 
Gums 


tH 


Handling 


Distribution 


Heat 


Penetration 
Heat Recovery 


System 
lieat Shock 


Homogenization 


Hoses 
Hot-melt 


Hydrolyzed 
Lactose 


I 


IFT Show 
Imprinters 
Incinerator 


Infant 
Formulas 

Infrared 
Analyzer 

Ingredients 


Save those grape skins! 

Food Flavor Gum Systems 

Pectin-based candies invade produce departments 

Second generation acacia gums offer greater 
cost-effectiveness 


All-digital weigh belt system offers 
greater accuracy 

Computerized control system sorts product 
quickly and easily 

Electronic discharge gate minimizes 
underweight and overweight problems 

Material Handling Show looks into the future 

Robot storage transfer vehicle reduces 
machine and aisle requirements 

Semi-automatic pallet loading system reduces 
costs by centralizing operations 

Versatile bag-dump-sifter handles up to 75 
pounds per minute 

Improved techniques for heat penetration 
studies 

Heat recovery system pays for itself 


Confusion over heat shock 
Homogenization improves cream soup bases 
How to select and maintain food industry hoses 
Hot-melt coated string adds strength 
to shippers 


Hydrolyzed Lactose new source of sweeteners 


Show Report Aug. 


Package Coding: many options Nov. 

Incinerator/heat exchanger turns waste Sept. 
into "free" heat 

Baby food makers agree to stop product Dec. 
promotion in developing countries 

Infrared analyzer controls flour mill Feb. 
through process stream, product assays 

Brown/black color Jan. 

Cost Reduction...Eliminating ingredient overkillNov. 

This favorite tropical fruit flavor is ready Nov. 
for new food applications 

Forecast for instant soft drinks: 
clouds and more clouds 

T.J. Lipton forms KIT division to create, July 
market new ingredients 

Milk protein doesn't curdle when added to May 
acidic products 


Clouds, Oct. 





Instant Soup 


[Lnstrumen- 
tation 


Ion-selective 
Instruments 


K 


Kjeldahl 


Krill 


Molasses improves meat 

Molecularly distilled monoglycerides 
foreshadow new esters still to come 

New sodium bicarbonate plant has 
70,000 tons per-year capacity 

Powdered peanut-butter has good flavor 

Protein flour derived from peanuts can be 
used in almost any food product 

Second generation acacia gums offer greater 
cost-effectiveness 

Sorbic acid doubles the shelf life of cottage 
cheese, study shows 

Vegetable protein coatings 

Whey protein concentrate lowers cost of 
making guality fillings and icings 

Which foods should be fortified? Here are 
some “common sense" guidelines 

Instant soup is not a powder- It's a paste-- 
with “Real Campbeli Flavor" 

The bionic nose 

Brewhouse Computer Control Increases Output 

Detects nitrosamines at less than 1 ppb 

Electromagnetic fat analyzer cuts ground 
beef testing time by 85% 

Electronic bottle - inspector assures clean, 
defect-free glass containers 

Exotic Technologies 

Fat, moisture & protein analysis in just 
five minutes 

Flowmeters designed with polysulfone 
receive dairy-industry acceptance 

Infrared analyzer controls flour mill through 
process stream, product assays 

Ion-selective instruments measure fractional 
milligram-per-liter concentrations 

On-line ultrasonic monitor detects 
contaminants in fluids 

Refractometer operates in-line or hand-held; 
offers better control, lower cost 

Series of control systems meets application 
requirements exactly 

Spanish Sangria processed continuously 

Ion-selective instruments measure fractional 
Milligram-per-liter concentrations 


Automatic Kjeldahl nitrogen analysers 

Carnation speeds- up protein analysis with 
automatic Kjeldahl system 

Krill...the ‘probable protein’ 
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Lab Analyzer 
Labeling 
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Least-cost 


Formulation 
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Lift-truck 


Lighting 
Lipton 


Liquid 
Handling 

Low-CalOrie 
Foods 

LOw~-sugar 
Foods 
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Macaroni 
Margarine 


Marketplace 


Soy detected by fluorescence 

Easy-to-operate microprocessor-based system 
prints on any type of food packaging material 

First for poultry industry: 
Instant weigh-print-label system 

Helpful hints about labeling 

Labels applied within 1/16th-inch accuracy 

Oscar Mayer proposes voluntary program for 
labeling '90% fat-free’ cold cuts 

Green Giant laminates its own boil-in-bags 
they also sell laminations to others 

Least-cost formulation by computer saves time, 
money for meat processor 

Guilty Not guilty 

Solar Energy Orin L. Murray, Technapac,Inc. | 

Vanilla in Ice Cream Virginia Dare Extract Co. 

Lift-truck accidents reduced 70% 

Lift truck safety 

Need a lift truck for peak periods? 
how to rent what you need 

Metal-halide lamps save energy; 
good color rendition 

T.J. Lipton forms KIT division to create, 
market new ingredients 

Pumping/switching system handles 80,000 
gallons of liquor daily 

Reduced Calorie Foods 


Here's 


provide 


‘jelly’ has good taste 


LOw~sugar 


High-protein macaroni 

Rectangular package for margarine squeezes in 
an extra pound 

Analog “goes nuts" 

Cakes baked in 8 minutes; 
included in package 

Complete pizza ina skillet 

Food-price indexes up in 18 countries 

Honey-flavored liquid fructose in single- 
serving packets 

Instant soup is not a powder It's a raste 
-- with "Real Campbell Flavor" 

Mix cheese, butter & spices: Voila! 
It's a cheesabutter 

"New* table sweetener for consumers: 
liquid fructose in retail sizes 

Pectin-based candies invade produce departments 


baking "pan" 


Mar. 


Apr. 





Plastic closures for beverage bottles 
Roll out the barrel for low-alcohol wines 
Shasta says good-bye to sugar, brings in 
all-fructose softdrinks 
Material Material Handling: Computers Take Control 
Handling 
Membrane Membrane processing 
Processing 
Metal All products go through metal detectors 
Detectors 
Metallized- Airline cookies stay fresh three months, 
Polyester thanks to metallized-polyester package 
Metering Flavor transfer is handled by 23 pumps 
Metering pump solves problem at frozen 
fried chicken plant 
Metric Metric sized generic bottles introduced 
Microprocessor Easy-to-operate microprocessor-based system 
prints on any type of food packaging material . 
Microwave Change to dual-oven package completed ; 
in just 6 weeks 
Developing Microwave Foods...Some Surprises 
Microwave Rendering H&H Meat Products Co. 
Microwave vacuum drying: First industrial 
application 
Midwest Qual- "“Super-productive" Plant 
ity Beef 
Mixer How to select mixing equipment 
Impeller geometry optimized for special mixer 
In-line mixer dissolves sugar, heats syrup 
Particulate solids granulated, mixed dried 
by multipurpose processor 
Moisture Fat, moisture & protein analysis in 
Analyzer just five minute 
Measures moisture in minutes 
Molasses Molasses a product ripe for research 
Molasses improves meat 
Natural Definition of "natural" 
New Plants 1979's new crop of food plants 
Armour's new meat processing plant contains 
76 cooler and freezer doors 
Construction begins on new sunflower processing 
This custom-tailored R&D Center is "nothing 
extravagant -- just great” 
Instant processing plant...just add vegetables 
Latest tec? ‘ in new beverage plant 
New enzyme 1.Aanmi n-stream 
New plant produces vanillin 
New production line loaded with innovations 
Specialty dairy products to receive boost 
New R&D Commitment 
New sausage plant 
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Noise 
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Nuclear 
Accident 


O 
Oil Analyzer 
0il-free 
Dressing 
Open-dating 
Orange Juice 
Oscar Mayer 
OSHA 


OTA 
Outlook 


Oven 
Overwrapping 
Oysters 

P 


Packaging 


Nutrition Industry Showplace 

Ore-Ida opens energy-efficient headquarters 

Plans announced for new fructose plant to 
supply West Coast packers, bakers 

"Super-productive” Plant 

The Nitrite Mess: What really happened 

No-nitrite non-frozen bacon 

Automatic Kjeldahl nitrogen analysers 


Detects nitrosamines at less than l ppb 
Reduces nitrosamines 
Baffles reduce noise to meet 
OSHA regulations 
Freeze-concentration data by nomograph 
Nuclear accident and the food supply: How 
government action prevented a panic 


Monitor detects oil in condensate 
Oil-free, no-shake dressings...a gamble 
that paid off 
Smashing the open-dating myth 
OJ on a stick 
Oscar Mayer proposes voluntary program 
for labeling'90% fat-free'cold cuts 
Baffles reduce noise to meet OSHA regulations 
OSHA citations...and their outcome 
OTA high on new food tech 
Commodity Outlook for 1980: 
Hopefully back to normal 
Critical food issues - Welcome to the 1980's 
The future of engineered foods 
GF's plan for the future 
Oven bakes 1/2-million cookies per hour 
The basics of overwrapping 
Wraps 24 million 1b of hamburger in 3 years 
only 30 hours downtime 
Pasteurized oysters look, taste raw 


All-plastic easy-open ends available for 
composite cans 

Antioxidants added to packaging material... 
not to food 

Aseptic filling of particulates for 
bag-in-box packaging 

Automatic packaging system for plastic 
sacks can reduce labor costs by 50% 

Big things predicted for polypropylene 
thanks to new thermoforming process 

Composite cans for non-carbonated beverages 

Easy~-to-operate microprocessor-based system 


prints on any type of food packaging material 


Flexible pouch replaces glass jar for ‘'certo' 
fruit pectin 





Food processor develops pouch packager; 
now offers to sell models to others 
Glass containers shipments up in '78, foods 
and beverages control the market 
Hermetic carton has unique liner, it permits 
vacuum packaging or gas packaging 
Metric sized generic bottles introduced 
Oscar Mayer proposes voluntary program for 
labeling '90% fat-free’ cold cuts 
Packaging machine thermoforms top and 
bottom webs simultaneously 
Pouch sealing system can handle any type 
of packaging material 
Rectangular package for margarine squeezes 
in an extra pound 
The saga of a package 
Salmon looks and tastes "fresh caught" even 
after months of storage 
Shelf-stable chub-pack for lard cuts packaging 
cost 75% 
Snap-on, tamper-evident closure for 
wide-mouth plastic jars 
Sophisticated weighing system provides 
greater packaging line control 
Special carton holds 100# of fish 
Standup aluminum-foil pouch for new, 
natural fruit drinks 
Packaging Packaging Machinery 
Machinery The basics of bagging 
SERIES The basics of cartoning 
The basics of overwrapping 
Thermoforming: Rapid progress for the 
relative newcomer 
Shrink Packaging Techniques 
Form-Fill-Sealers: The "workhorse" of 
packaging machinery 
Helpful hints about labeling 
Filling: The key to profitable packaging 
Package Coding: many options 
Palletizing Programmable controllers help palletize 
10,000 cases per 8-hour shift 
Semi-automatic pallet loading system 
reduces costs by centralizing operations 
Peanut Peanut Cheese 
Powdered peanut-butter has good flavor 
Peanut flour Protein flour derived from peanuts can be 
used in almost any food product 
Peanut Protein Non-soy proteins 
Peeler Vacuum peeler for tomatoes improves 
quality, minimizes loss 
Peeling Electrodeless sensor monitors caustic 
Process peeling process 





PET New uses for PET containers 
Pickle Pickle injector improves yields 
anjector 
Plastic Plastic closures for beverage bottles 
Closures 
Plastic New uses for PET containers 
Containers 
Polypropylene Big things predicted for polypropylene 
thanks to new thermoforming process 
Pouch Flexible pouch replaces glass jar for 
‘certo' fruit pectin 
Pouch Sealing Pouch sealing system can handle any type 
System of packaging material 
Powders High-fat foods turned into powders 
Pre-engineered Pre-engineered buildings control costs 
Buildings Prefab building insulates - 80°F spiral freezer 
Prefabricated Prefabricated panels cut operating costs 
Panels and make winter-time construction possible 
Preservatives Sorbic acid doubles the shelf life of 
cottage cheese, study shows 
Prices Food-price indexes up in 18 countries 
Lets use techonology to keep food prices 
down, says the USDA 
Surge in farm prices fuels gloomy outlook 
Processing Balances use microprocessor circuitry 
Charged filter medium can replace asbestos 
Emulsifies without grinding or smashing 
Particulate solids granulated, mixed dried 
by multipurpose processor 
Self-cleaning hermetic centrifuge improves 
efficiency boosts quality 
Spiral belt in-line freezer is self-stacking, 
compact 
Sterilizer microcomputer offers total 
monitoring, control, data logging 
Tortillas made via extrusion; system 
produces 500 per minute 
Vacuum peeler for tomatoes improves 
quality, minimizes loss 
Programmable Brewhouse Computer Control Increases Output 
Controllers How PC's can help you 
Programmable controllers help palletize 
10,000 cases per 8-hour shift 
Rice producer boosts productivity with 
programmable controllers 
What's ahead for programmable controllers 
Protein Building proteins to order 
Edible blood...New source of protein 
Fat, moisture & protein analysis in 
just five minutes 
High-protein macaroni 
Milk protein doesn't curdle when added 
to acidic products 
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Refrigeration 


Regulations 


Research 


Retort Pouch 


Retortable Cup 
Retortable 
Steam Table 
Pans 
Retortable 
Trays 
Reverse 
Osmosis 
Rodents 


Roof Repairs 


Protein from alfalfa...the next step? 

Rapid protein tests 

Whey protein concentrate lowers cost /of 
making quality fillings and icings 

Helical pulley eliminates misalignment, 
Slippage, and tracking problems 

Pump sets longevity record 


Thermal-sensitive marking fluids provide 
low-cost proof of proper processing 


Refractometer operates in-line or hand-held; 
offers better control, lower cost 

Better control over refrigeration system 

"Clean & Cold' 

Integrated screw-compressor system handles 
all refrigeration and heating 

Tune your refrigeration system for economy, 
efficiency 

1979-More regulation or less? What the 
year may bring from Washington 

Food regulations: What's coming down the road? 

The saga of a package 

Government research --the untapped bonanza 

USDA's Regional Research Centers: Can they 
Survive Washington's new anti-spendine mood? 

Food processor develops pouch packager; now 
offers to sell models to others 

Lustucru's new retortable pouch line 

Retort Pouch: Critical Processing Parameters 

Retort Pouch: Latest Developments 

Retort pouch moves forward 

What's next for the retort pouch? 

What's this...a retortable cup? 

1l entrees in retortable steam table pans 


New developments with retortable trays 


Membrane processing 


Watch out rodents: Here comes the ‘'system' 
approach -- including a computer 

Moisture-detection system cuts cost of roof 
repairs 
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System 
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Bhow Report 


Bhrink 
Packaging 

snrink- 
Wrapping 

s1ze Reduction 


smoking System 
50dium 
Bicarbonate 


Salt is not "just salt" -- 
considerable differences exist 
Safe, sanitary equipment: Do you have it? 


Meat plant finds foam ‘fantastic' 

Sanitation Guide 

Anaerobic waste treatment system cuts 
electrical power requirements by 75% 

Automatic cleaner maintains meat quality 

CIP programmer and cleaning systems provide 
effective sanitation program 

Electric submersible mixer minimizes 
maintenance, repair and downtime problems 

High pressure cleaning system saves 57,000 
gallons of water per day 

Incinerator/heat exchanger turns waste into 
"free" heat 

Industrial membrane coating protects any 
type surface 

Practical ideas for improving plant sanitation 

Quick, accurate test for oil in compressed air 

Special caustic cleaner with chelates solves 
tough burn-on problem 

Special Sanitation program reduces dairy's 
cleaning costs 

Treatment system for high-nitrogen wastes 
saves energy and is easy to maintain 

Watch out rodents: Here comes the ‘system’ 
approach -- including a computer 

All-digital weigh belt system offers greater 
accuracy 

Balances use microprocessor circuitry 

Digital scales are faster, more accurate 

Digital scales replace dial scales for faster 
operation, less maintenance 

Digital tank scales double production capacity 

Security system also boosts plant efficiency 


Electrodeless sensor monitors caustic 
peeling process 

Food & Dairy Expo set for Chicago 

Material Handling Show locks into the future 

Paris' big food shows 

Shrink Packaging Techniques 


Shrink-wrapping for carrugated trays; system 
pays for itself in one year 

Emulsifies without grinding or smashing 

Precision-cutter at Sara Lee controls 
particle size 

Charged-up meat-smoking system 

New sodium bicarbonate Plant has 70,000 
tons per-year capacity 
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System 
Sucrose 
Polyester 
Sugar 


Survey 

Sweet Potato 
Chip 

Sweeteners 


Syrups 


Energy forecast: SUNNY 

Solar Energy 

Solar energy dries onions commercially 

Solar to costly for food plants 

Sorbic acid doubles the shelf life of 
cottage cheese, study shows 

Dairy products with soy protein 

Emulsifier based on soy protein 

Fermented protein foods 

Fortified snacks and bakery items 

International developments 

Marketing soy products 

New Perspectives for meat and fish 

Protein whipping agents 

Soy detected by fluorescence 

Soybean processing takes another step forward 

Tempeh....a super soy 


World Conference on Vegetable Proteins 

Buying spices: Are you specifying higher costs? 
The Hot trend in new products 

Creative Ingredient Ideas 

Instant starch sets without cooking 

Direct steam injection assists plant washdown 


Sterilizer microcomputer offers total 
monitoring, control, data logging 
Racks withstand abuse of high speed operation 
Robot storage transfer vehicle reduces 
machine and aisle requirements 
Stacker crane allows easy product handling 
in high rise freezer storage system 
Strapping system saves 20 cents per box 


Sucrose Polyester 


Enzyme process increases sugar plant efficiency 
Flavoring cuts sugar usage 
Sugar: 21st century style 
The sugar act of '79 Bitter Pill for 
the Food Industry 
Sugar substitute 
usage study shows...Less sugar from presweet- 
ened cereals then when children add their own 
Frozen dessert survey 
Sweet Potato Chip 


Aspartame: Is a decision near? 

'New" table sweetener for consumers: 
fructose in retail sizes 

Wheat, rice & rye syrups 
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Tank Cars 


Tea Leaf Power 
Thermal-Sensi- 


tive fluids 
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TV Monitors 
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Ultrasonic 


Vacuum 
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Vacuum 
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Vanilla 
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Variable 
Speed Motor 

Vegetable Oil 
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W 
Warehouse 


Waste 
Treatment 


Snap-on, tamper-evident closure for 
wide-mouth plastic jars 

Special tank cars solve syrup shipment 
problems 

Tea Leaf Power 

Thermal-sensitive marking fluids provide 
low-cost proof of proper processing 

Big things predicted for polypropylene 
thanks to new thermoforming process 

Packaging machine thermoforms top and 
bottom webs simultaneously 

Thermoforming: Rapid progress for the 
relative newcomer 

New tomato makes California debut 

Cold-storing tomato pulp 

Food Engineering's top spending 
food companies 


Tortillas made via extrusion; 
produces 500 per minute 
Security system also boosts plant efficiency 


systen 


On-line ultrasonic monitor detects 
contaminants in fluids 

Lets use technology to keep food prices 
down, says the USDA 


Hermetic carton has unique liner, it permits 
vacuum packaging or gas packaging 

Salmon looks and tastes "fresh caught" 
even after months of storage 

Checking vacuum on-line 


Reaction to the vanilla shortage 

New Method detects synthetic vanillin 

New plant produces vanillin 
Variable-speed sheave eliminates downtime 


Sucrose Polyester 
Non-soy proteins 
Vegetable protein coatings 


Prefabricated panels cut operating costs and 
make winter-time construction possible 

Anaerobic waste treatment system cuts 
electrical power requirements by 75% 

Coors uses submerged jet aeration for 
brewery waste treatment 

Hydrogen peroxide solves bulking problem 
at Coors waste treatment plant 





Wastewater Electric submersible mixer minimizes 
Treatment maintenance, repair and downtime problems 
Electrochemical water treatment removes 
suspended fats, proteins 
Mutant bacteria for wastewater removes 
97-98% BOD 
Treatment system for high-nitrogen wastes 
Saves energy and is easy to maintain 
Triple-action water treatment system 
slashes energy costs, prevents scale 
Weighing Sophisticated weighing system provides 
System greater packaging line control 
Whey Modified whey 
Turns whey into alcohol 
Whey protein concentrate lowers cost of 
making quality fillings and icings 
Whipping Protein whipping agents 
Agents 
Wines Roll out the barrel for low-alcohol wines 
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Yeast Instant Yeast 
Yogurt New yogurt products from new technology 
Products 
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New flavor enhancer/acidulant has variety 
of applications 

Akara 

Simplifies alcohol production with more- 
efficient centrifuges 

Algin Fiber Pulp 

Amino acid plant being built in N.C. will 
supply wide variety of products 


Prevents powders from clumping 


Poultry rendering time reduced 50% with 
help of anti-foaming agent 


Anti-slip film stabilizes pallet loads, 
savings over corrugated can reach 50% 

Vertical screw press for apple juice 
increases yield, improves product quality 

Apples mimic other fruits 

Aseptic fruit processing shifts into high 
gear 

Aseptic milk is an energy saver 


Aseptically packaged fruit juice stays shelf- 
stable up to 3 months 

New genre of aseptic packaging machines 
produce wide range of containers 


New brewery features advanced automation 
Canada's most advanced cheese plant 
Computer control for retorts? 

Computer saves $50,000 in product overfill 
Controlling multi-variable processes 


New process reduces nitrite in bacon 

Compact packaging line turns out 96,000 
bags per 8 hour shift 

New weigh cell system provides high speed 
accuracy for hard to handle products 

Rotary filler doubles production speed for 
bag-in-bex operations 


"Bag speedometer" prevents lost production 
All-natural banana essence 
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Controller solves complex batching sequences 
at lower cost than custom-batching systems 

New ‘whey’ to better batters 

Beer industry brews another fad...now it's 
the ‘super premiums’ 

Non-alcoholic powdered beer 


Bin activators solve flow problems involving 
food bulk solids 

Steam blancher system reduces energy usage by 
up to 90% 


Automatic blending system handles up to six 
liquid chemicals 

Refined corn bran gives processors wider choice 
of fiber ingredients 

Greater protection from mold...with less 
preservative 

New brewery features advanced automation 


Automatic brine injector doubles cooked-ham 
production 


Bucket conveyor gently handles coated fried 
chicken 


Building automation system provides low-cost 
energy management 

It's not butter...nor margarine 

Computer control for butter churn optimizes 
Operating condition, quality 


Caffeine-free, sugar-free cola pours into 
40 markets nationwide 

Fat-reduced cakes 

American introduces new food can, 
with Green Giant 


Rough times ahead for canning industry? 

Steel cans fight back 

Uncoated-steel beverage cans save up to $3 
per 1,000 

"The most modern can line in the world" 


In-plant paperboard can systems combat rising 
food-packaging costs 
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Spots defective cans inside cases 
Canaaa's most advanced cheese plant 


Top spending food companies 

Cardamom ‘Queen of Spices' 

First ‘hard spirits’ in paper cartons 

Foil-lined cartons cut costs 30 percent 

Case Handling: How automated should it be? 

Highly efficient case-packing system keeps 
ketchup moving at a steady clip 

Automatic sealer prevents case damage for 
apple cider bottler 

COz freezing saves space, labor for catfish 
processor 

Simplifies alcohol production with more- 
efficient centrifuges 

Checkweigher features pushbuttom operation for 
Simplicity, accuracy and reliability 

Checkweighers: Keeping your profits on target 

Computer saves $50,000 in product overfill 

“Breakthrough” in starter medium 

Canada’s most advanced cheese plant 

The Cheese Boom - Part III 

The Cheese Boom - Part IV 

Cheese substitutes 

Encapsulated enzymes accelerate cheese-making 

Engineered cheese products 

Flavored cheese spreads 

Chicken-based cold cuts 

Introducing... the ‘square chicken' 

Triples protein in compound coatings 

Tips on Cleaning-in-Place 

Snap-on closure puts the lid on pickle-packing 
problems 

Coors shifts 100% from natural gas to coal 

New cocoa plant 

Spent coffee grounds are dried, then burned 
for fuel 

Caffeine-free, sugar-free cola pours into 40 
markets nationwide 

Chicken-based cold cuts 

Evaluating the color of foods 

New process for natural red food colorant 

Successful colorant for baked goods 

Color sorters assure coffee-bean quality 


Snackfood cannisters made in-plant, package 


costs, space needs reduced 





Compressor 


Computer 


Computer 
Control 

Computer 
Simulation 


Contest 
Conveyor 


Conveyor 
Belting 


Compressor guide vane assembly cuts power 
consumption by five percent 

No space for an engine room?...Here's how 
Topmost solved the problem 

Better control over energy afforded by 
software package 

Computer control for butter churn optimizes 
operating condition, quality 

Computer controlled filling system provides 
accuracy of * .25 percent 

Computer controlled retorts 

Computer saves $50,000 in product overfill 

Electric motors and computer analysis reduce 
power consumption bills 


Computer control for retorts? 


Computer simulation models improve canning, 
bottling line efficiency 

Kids’ contest sparks new-product ideas 

Belt-pulley system eliminates drift on 
computerized conveyor production lines 

Bulk handling system conveys materials at any 
angle without product degradation 

Non-metallic chain eliminates corrosion in wet 
and humid envircnments 


Lightweight conveyor belting can solve special 
material handling problems 


Cooker/extruder Versatile cooker/extruder for pilot plant, 


Corn 
Corn Bran 


Cotton-seed 
Protein 
Crabmeat 
Crab Salad 
Crystalline 
Fructose 


~ 

D-C Drives 

DFISA 

Damage 
in-transit 


Dewatering 


Dietary 
Guidelines 


Distribution 
Control 


bull-scale production 

America's Gold 

Refined corn bran gives processors wider choice 
of fiber ingredients 


Cotton-seed protein bread 
Improves flavor of machine-picked crabmeat 
Crab salad with soy 


Crystalline fructose: Who's using it, and why? 


New line of D-C drives provides flexibility and 
reliability 
Here's what suppliers expect of you 


How to minimize damage in-transit 
Twin-roll press dewatering unit reduces 
operating costs up to 20 percent 


The ‘Dietary Guidelines': New opportunity for 
food firms? 


Distribured control made easy, thanks to this 
"buildable" system 





Door 
Dressings 
Drives 
Dryer 
Drying 
Dunnage 
Dust 
Collector 
E 
Edible Oils 


Electrical 
System 


1980 


Distributed-control system offers combination 
loop and logic control 

Door arrangement prevents freezer icing 

Electrically-operated doors cut costs, boost 
efficiency 

Better dressings 

New line of D-C drives provides flexibility and 
reliability 

Spent coffee grounds are dried, then burned 
for fuel 

Geothermal energy dries onions; plant operates 
24 hours per day 

How to minimize damage in-transit 


Collector reduces dust buildup problem 


Improved steam process for edible oils 


Avoid electrical system breakdowns 

Can your electrical system handle future 
changes? 

Special electrical system improves safety, cuts 
downtime 


Electro-pneumatic 


Control 


Electrostatic 
Applicator 


Emulsifier 


Emulsion 


Encapsulation 


Energy 


Electro-pneumatic controls handle dairy 
operations 


Electrostatic salt/spice applicator assures 
precise, even distribution r 

New cake emulsifier lets oil replace solid 
shortening 

Advances in Monoglyceride technology 

Emulsion operation improved, major benefits 
realized 

Low-energy processor prepares emulsions and 
dispersions 

Encapsulation makes vitamin C more efficient, 
more available 

Better control over energy afforded by 
software package 

Blueprint for energy management 

Building automation system provides low-cost 
energy management 

Cutting energy costs for frozen foods 

Electric motors and computer analysis reduce 
power consumption bills 

Energy cost’ comparison: 
vs. cryogenics 

Energy-efficient evaporation 


Mechanical freezing 





1980 


Energy-efficient process 
Energy program reduces gas bill $20,000 
Energy: The challenge of change 
Engineers tackle energy and wastewater problems 
Green Giant cuts fuel cost $20,000 for three- 
month packing period 
Heat recovery unit utilizes wasted heat to save 
money 
Modernizing this “simple” process line saves 
$93,000 per year in fuel 
Plant designed for energy savings 
Selecting the proper mixer: A look at energy 
costs 
Small-building management system can reduce 
building energy costs 
Spent coffee grounds are dried, then burned 
for fuel 
Steam blancher system reduces energy usage by up 
to 90% 
Study shows steam generators save energy 
Thermal recompression saves steam and water 
in evaporators 
Engineered 
Steak Engineered strip-loin steak looks, tastes like 
real thing 
Enzymes Encapsulated enzymes accelerate cheese-making 
Revolution in “enzyme engineering" 
Starch-hydrolyzing enzyme system makes clearer 
jams and jellies 
Ethylene Oxide Ethylene oxide, under fire as fumigant, is 
still most-effective spice sterilant 
Evaporation Energy-efficient evaporation 
Evaporator Twice as much whey at half the cost 
Exports Billion dollar markets 
Extruder Extruder converts cellulose into glucose for 
power alcohol production 
Large processor offers saving by combining 
mixing extrusion 
Versatile cooker/extruder for pilot plant, 
full-scale production 
New pilot plant for extruded products 
Editorial Let schools buy their own lunches 
Grain embargo: Right decision, but there's 
more to it... 
Birth of a trade association 
Myths about sugar 
World hunger: The hidden crisis 
Hire a teacher 
Confusion over cholesterol 
Ahhh, those rat studies 
The nitrite fiasco 
Can so many people be so wrong? 
Surprising news about gasohol 
Feingold's theory laid to rest? 
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Engineered 
Foods 


Events 


Akara 

Algin Fiber Pulp 

All-natural banana essence 

Apples mimic other fruits 

Batter-Lite blasts consumerist charges 

Better Dressings 

“Breakthrough” in starter medium 

Cheese substitutes 

Chicken-based cold cuts 

Cost-effective replacement for MSG 

Cost-saving flavors 

Cotton-seed protein bread 

Crab salad with soy 

Crystalline fructose: Who's using it, and why? 

Encapsulated enzymes accelerate cheese-making 

Engineered cheese products 

Fat-reduced cakes 

Flavored cheese spreads 

Frozen pudding on a stick 

Guava: the pink puree 

Gusto, by gum! 

How to stretch milk ingredients 

Improved soy concentrate 

Introducing...the "square chicken‘ 

It's not butter...nor margarine 

Japanese diet food 

Just like a milk shake 

Less salt, please 

Liquified foods taste good 

Marshmallow substitute has “negative" cost 

Meat analog from “spun" protein 

"New Era’ milk replacers 

New frontiers for lactose-reduced milk 

New Process for natural red food colorant 

New process reduces nitrite in bacon 

New product ideas 

New ‘whey’ to better batters 

Non-alcoholic powdered beer 

Orange juice? 

Prevents powders from clumping 

Soy fiber concentrate 

Soy protein system binds fat 

Sweet protein syrups 

The one-handed yogurt 

Triples protein in compound coatings 

What lemon shortage? 

Conversation with the Commissioner 

Could 50 firms own food industry in year 2000? 

FTC vs. the food industry: Is a new era 
dawning? 

Food grading: Overhauling an old system 

Food labeling debate: Processors raise their 
voices 

Food Safety: A new approach 

Is GRAS safe? 





Filters 


Fish 
Flavors 


Flexible 
Packages 
Floor 


Flowmeter 


Foam cleaner 
Food grading 
Food safety 


form/fill/ 
seal 


Freeze-flo 
Freezer 


Freezing 


1980 


Uncertainty clouds industry outlook for 1980 

USDA's crackdown on corruption 

The 'Dietary Guidelines': New opportunity 
for food firms? 

What food people want in the next four years 

What's cooking at USDA? 


Bold ‘newcomer’ plans to dominate edible oil 
market in 5 years 

Conversation with the Commissioner 

Computer controlled filling system provides 
accuracy of + .25 percent 

Rotary filler doubles production speed for 
bag-in-box operations 

Disposable cartridge filter approved for 
direct food contact 

Know your options: in filtering,it makes a 
difference in profits 

Rapid growth of Alaska fishery 

Cost-saving flavors 

Flavors added to soy protein withstand 
extrusion and cooking 

Flavors: Changing safety principles 

How FDA reviews flavors for safe usage 


Award-winning flexible packages 

Monolithic flooring system withstands brewery 
conditions 

Clamp-on energy flowmeter provides bi-direction- 
al measurement 

Flowmeter is ‘error-free’, yet it's simply 
designed 

Cleaning system cuts costs 60 percent 

Food grading: Overhauling an old system 

Food Safety: A new approach 

Is GRAS safe? 


"Bag speedometer" prevents lost production 

Form/fill/seal machine controlled by micro- 
processor 

New form/fill/seal machine doubles packaging 
speed; cuts material costs 25% 

"World's fastest' £/f/s machine successful in 
field trials 

Cutting energy costs for frozen foods 

Special blast freezer reduces product damage 

Freezes two different products at once 

CO2 Freezer cuts costs in beef patty production 

CO, freezing saves space, labor for catfish 
processor 

Fresh strawberries individually frozen at rates 
to 4,000 pounds/hour 


Making frozen dough...it's tricky 








Frozen 
foods 
Fructose 


Fruit 
Fruit bits 


Fruit juice 
FTC 
Future 


Features 


Cutting energy costs for frozen foods 

Batter-Lite blasts consumerist charges 

Crystalline fructose: Who's using it, 
and why? 

Sweeter days ahead for corn processors, as 
Coca Cola opens its gates to fructose 

Potassium sorbate reduces postharvest decay 

New snack made from fruit bits has other 
uses besides “snacking" 

Aseptically packaged fruit juice stays shelf- 
stable up to 3 months 

FTC vs. the food industry: Is a new era 
dawning? 

Future developments with packaging machinery 

Uncertainty clouds industry outlook for 1980 

$12 million plant goes hydraulic 

Can your electrical system handle future 
changes? 

Checkweighers: Keeping your profits on target 

The Cheese Boom: Part III 

Industry Trends 

Shark meat: Profitable new business 

Coors turns out 82 ‘brews' per day 

PC in bakery reduces ‘downtime’ 

Computer controlled retorts 

PC-controlled centrifuges look promising 

Programmable controllers on the production 
floor 


Trucking deregulation bill worries manufacturers 


Avoid electrical system breakdowns 

The Cheese Boom: Part IV 

Case handling: How automated should it be? 

Selling the Package: Part I 

Retortable plastic can 

Unique yogurt package 

Milk pouch goes to school 

Future developments with packaging machinery 

Nitrogen-flush prolongs product freshness 

Retort pouch in the ‘80s 

Gerber saves 465,000 gallons of water/day 

Revolution in “enzyme engineering" 

Quick way to shell pecans 

Energy-efficient process 

Report from St. Louis 

Measures O97 in beer 

Can you justify automatically-controlled 
processes? 

Rapid growth of Alaska fishery 


Demographics: How it affects packaging: Part II 


Award-winning flexible packages 
Solar test at Ore-Ida 


Engineers tackle energy and wastewater problems 


America's Gold 
Cardamom 'Queen of Spices’ 
Flavors: Changing safety principles 
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Nov. 


Mar. 
Nov. 
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Nov. 


Mar. 
Feb. 
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Feb. 
Feb. 
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Feb. 
Feb. 
Feb. 
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Mar. 
Mar. 
Mar. 
Mar. 
Mar. 
Mar. 
Mar. 
Apr. 
Apr. 
Apr. 


Apr. 
Apr. 
Apr. 
Apr. 
Apr. 
Apr. 
May 
May 
May 
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Printing the package: Part VI 

Top spending food companies 

Troubleshooting spray dryer 

Blueprint for energy management 

Cutting energy costs for frozen foods 

Energy: The challenge of change 

Energy-efficient evaporation 

High-efficiency, deep-density warehouse 

How to minimize damage in-transit 

New sunflower oil processing plant 

Plant designed for energy savings 

Slip-Sheets: Pros and Cons 

Test-marketing the product: Part VII 

1980 Salary Survey 

Economical refrigeration control 

First step to cost-effective refrigeration 

New cocoa plant 

Peach-pit detector promises big savings 

Refrigeration control saves $25,000/year 

Rough times ahead for canning industry? 

The hidden costs of packaging: Part VIII 

Field Reports Advances in Monoglyceride technology 

Compact packaging line turns out 96,000 
bags per 8 hour shift 

Door arrangement prevents freezer icing 

First ‘hard spirits’ in paper cartons 

Glue trap rids freezer of rodents 

Highly efficient case-packing system keeps 
ketchup moving at a steady clip 

Hormel unveils plans for new hog processing 
plant 

Modernizing this “simple” process line saves 
$93,000 per year in fuel 

Radical screen design offers higher capacity 
in less space 

Renew lift trucks and cut downtime through 
fleet management approach 

Sanitizes entire machine by “flooding” with 

~ 180F water 

Tomato peeling method recovers more pulp 

Coors shifts 100% from natural gas to coal 

Freezes two different products at once 

Geothermal energy dries onions: plant operates 
24 hours per day 

Results of lift truck productivity survey 

Seasonings are still a bargain 

Successful colorant for baked goods 

Yeast grown on high-grade substrate is rich 
source of proteins, vitamins 

American introduces new food can, signs 
agreement with Green Giant 

Aseptic milk is an energy saver 

Bacterial assay detects juice adulteration 





1980 


Energy program reduces gas bill $20,000 
Hydrocyclones as a process tool: simple 
-.-.reliable...low-cost 
Kids' contest sparks new-product ideas 
Know your options in filtering, it makes a 
difference in profits 
No space for an engine room?...Here's how 
Topmost solved the problem 
Thermal recompression saves steam and water 
in evaporators 
Selecting the proper mixer: A look at energy 
costs F 
Soft Drinks: “Let's set the record straight" 
Special electrical system improves safety, 
cuts downtime 
"Speed distribution system" increases bottler's 
productivity 
Stainless steel in wine production, a new 
tradition is developing 
Amino acid plant being built in N.C. will 
supply wide variety of products 
Automatic sealer prevents case damage for 
apple cider bottler 
Digital scales reduce product giveaway 
Emulsion operation improved, major benefits 
realized 
Marshmallow problem solved with gear pumps 
and air 
Metal detector inspects pipeline sausage 
Special blast freezer reduces product damage 
Strapper proves reliable in harsh environment 
Vacuum kettles permit faster cooking. 
Bin activators solve flow problems involving 
food bulk solids 
Bucket conveyor gently handles coated fried 
chicken 
Checkweigher features pushbutton operation 
for simplicity, accuracy and reliability 
Color sorters assure coffee-bean quality 
Ethylene oxide, under fire as fumigant, is 
still most-effective spice sterilant 


Mar * 


Mar. 
Mar. 


Mar. 
Mar. 
Mar. 


Mar. 
Mar. 


Mar. 
Mar. 
Mar. 
Apr. 


Apr. 
Apr. 


Apr. 
Apr. 
Apr. 
Apr. 
Apr. 
Apr. 
May 

May 


May 
May 


May 


Experimental high-speed mixer/weigher proportions 


both wet and dry ingredients 

Extruder converts cellulose into glucose for 
power alcohol production 

Fruit company sues for transit damages, 
temperature recorder is ‘star witness' 

Green Giant cuts fuel cost $20,000 for 
three month packing period 

Insulationiis more critical than ever in new, 
low-temperature facilities 

Microprocessor checks fill-weights, cuts 
check-time from 20 to 2 minutes 

New R&D center for C&C 

Nut weigh-blending system has 12-month payback 


May 
May 
May 
May 
May 
May 


May 
May 





Stainless tanks replace cardboard bins, 
initial cost returned in just 38 days 

Study shows steam generators save energy 

Another way to sun-dry raisins 

C04 freezing saves space, labor for catfish 
processor 

Cleaning system cuts costs 60 percent 

Collector reduces dust buildup problem 

Electric vs. internal combustion: A comparison 
for the future 

Glue traps are safe and effective 

Heat-recovery incinerator cuts trash, saves 
cash 

On-line metal detector checks chocolates 

Poultry rendering time reduced 50% with help 
of anti-foaming agent 

Situating a plant on ‘New Frontier' 

Food yeast produced non-stop for 2 1/2 months 

Netting helps improve product quality 

New insulation answers warehouse needs 

Random-weight cheese packager goes UPC; 
retailers and consumers benefit 

Spots defective cans inside cases 

Bold ‘newcomer’ plans to dominate edible oil 
market in 5 years 

COy freezer cuts costs in beef patty production 

Continuous machine cores peppers at rates of 
24,000 per hour 

Monolithic flooring system withstands brewery 
conditions 

Monorail scale boosts weighing accuracy, pays 
for itself in six months 

New tank cars improve HFCS handling 

Pressure switch handles level control for 
highly viscous salad dressing 

Programmable controller maximizes production 
efficiency at sugar refinery 

Pump life doubled in sugar factory: special 
impellers, pump bodies credited 

Spent coffee grounds are dried, then burned 
for fuel 

Vertical screw press for apple juice increases 
yield, improves product quality 

Anti-corrosion lubricants reduce lift truck 
maintenance 

Computer simulation models improve canning, 
bottling line efficiency 

Detection method cuts refrigerant losses 

Electric motors vs. hydraulic drives: which 
is more efficient? 

Electronic balance tests butter for fat, dairy- 
coop saves up to $1,500 per day 

Electro-pneumatic controls handle dairy 
operations 


Energy cost comparison: Mechanical freezing 
vs. cryogenics 
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Foil-lined cartons cut costs 30 percent 

Here's what suppliers expect of you 

Lipton Tea is first to try induction-seal 
for glass jars ' 

Makes, wraps & freezes l-million sandwiches 
per week 

New pilot plant for extruded products 

Panels withstand proofing conditions 

Screening system increases productivity 20% 

Specially designed tanks hold 10 tons of olives 

UPC scanning may double profit margins, but 
coding random-weight items is essential 

Automatic brine injector doubles cooked-ham 
production 

“Bag speedometer" prevents lost production 

Digital bench scales improve weighing speed 25% 

Electrically-operated doors cut costs, boost 
efficiency 

Fast-dissolving flake salt improves protein 
functionality in meat blends 

"Hard-to-process"™ foods are candidates for 
scraped-surface heat exchangers 

IEFP Show ready for San Francisco 

New 35,4000 sq ft refrigerated Warehouse meets 
climate control guidelines 

Opens lab for protein research 

Research looks for the “ideal" wood pallet 

Transfers vegetables smoothly to fillers 

‘World's fastest’ f£/f/s machine successful 
in field trials 

Awarded solar-energy design contract 

Bulk tankers get 'free* heat, viscous products 
emptied faster 

Fresh strawberries individually frozen at 
rates to 4,000 pounds/hour 

Improved soda-cracker production 

Improves flavor of machine-picked crabmeat 

Improves production of tofu 

Multifunctional metal warehouse is designed 
for easy expansion 

Nutrient protection qualities of metallized 
film vs. foil 

Paperboard cans made in-plant; New system to be 
used in 1981 

Potassium sorbate reduces postharvest decay 


Sept. 
Sept. 


Sept. 


Sept. 
Sept. 
Sept. 
Sept. 
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Sept. 
Oct. 
Oct. 
Oct. 
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Oct. 
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Oct. 
Nov. 


Nov. 
Nov. 
Nov. 
Nov. 
Nov. 
Nov. 


Nov. 


Nov. 
Nov. 


Simplifies alcohol production with more-efficient 


centrifuges 

Thermal oxidation control: system reduces 
energy requirements 

Truck attachments cut handling time by 40% in 
warehousing operations 


Nov. 


Nov. 


Nov. 





GS 


Gasohol 


General 
Mills 


Geothermal 
energy 


Gerber 

Glue traps 
GRAS 

Green Giant 
Guava 

Gums 


H 


Ham 


Handling 
Distribution 


1980 


Aseptically packaged fruit juice stays 
shelf-stable up to 3 months 

Benchtop instrument monitors milk for protein, 
fat, lactose, solids 

Encapsulation makes vitamin C more efficient, 
more available 

Lightweight conveyor belting can solve special 
material handling problems 

Metallized polypropylene increases potato 
chip sales 

Special panels speed building reconstruction 

World's tallest pre-fab warehause 


Extruder converts cellulose into glucose for 
power alcohol production 


Controlling multi-variable processes 
Making the “right" decisions 


Geothermal energy dries onions; plant operates 
24 hours per day 

Computer saves $50,000 in product overfill 

Glue traps are safe and effective 

Is GRAS safe? 

Green Giant cuts fuel cost $20,000 for three- 
month packing period 

Guava: the pink puree 

Better dressings 

Gusto, by gum! 


Automatic brine injector doubles cooked-ham 
production 

Little ham has big hopes, aims at 3-million 
sales per year 


Belt-pulley system eliminates drift on 
computerized conveyor production lines 

Bulk handling system conveys materials at any 
angle without product degradation 

Filled case palletizer handles 16 different 
patterns 

Live bottom feeder provides predictable feed 
rates for bulk handling operations 

Load simulator can predict long-term 
performance of rail cars 

Low-cost storage tanks can be erected in four 
hours 

Mobile shelving system increases storage space 
by 50% 


Oct. 


Dec. 


June 
May 

Apr. 
Nov. 
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Jan. 


New mid-sized trucks offer better maneuverability 


and diesel economy 


Aug. 





Heat exchanger 


Heat recovery 


Homogenizer 

Hydraulic 

Hydraulic 
drives 


Hydrocyclones 


Zt 


Imitation 
cheese 


Incinerator 


Induction 
seal 


Infrared 
thermometer 


Inner seals 


In-plant can 
system 


Insecticide 


1980 


Non-metallic chain eliminates corrosion in 
wet and humid environments 

Selector valve for pneumatic conveying diverts 
material to 8 different destinations 

"Square drums" reduce total distribution costs 

Trackside rail car unloader empties cars in 
three minutes 

"Hard-to-process" foods are candidates for 
scraped-surface heat exchangers 

Heat recovery unit utilizes wasted heat to 
save money 

Low-energy processor prepares emulsions and 
dispersions 

$12 million plant goes hydraulic 


Electric motors vs. hydraulic drives: 
is more efficient? 

Hydrocyclones as a process tool: 
reliable...low-cost 


which 


simple... 


New milk protein system simplifies production 
of imitation mozzarella 

Heat-recovery incinerator cuts trash, 
cash 

Thermal oxidation control system reduces 
energy requirements 


saves 


Lipton Tea is first to try induction-seal for 
glass jars 


Hand-held infrared instrument measures surface- 
temperatures instantly 

Induction-sealed inner seals for glass, speeds 
reach 500 jars per minute 

Paperboard cans made in-plant; New system to be 
used in 1981 

In-plant paperboard can systems combat rising 
food-packaging costs 

Microencapsulated insecticide provides protection 
against insects for up to 60 days 


Nov. 
Sept. 


Mar. 


Instrumentation/ 


Control 


Accurate, ultrasonic analysis of milk and 
other liquids 

Building automation system provides low-cost 
energy management 

Clamp-on energy flowmeter provides bi-directional 
measurement 

Controller solves complex batching sequences at 
lower cost than custom-batching systems Jan. 

Digital weight indicator features easy programming 

July 


Feb. 
Sept. 


Cct. 





Insulation 


Isotonic drink 


Ingredients 


1980 


Distributed control made easy, thanks to this 
“buildable” system 

Distributed-control system offers combination 
loop and logic control 

Distributed control system offers optimum 
control of process functions 

Flowmeter is ‘error-free’, yet it's simply 
designed 

Flow control valve reduces costs and simplifies 
flow operations 

Hand-held infrared instrument measures surface- 
temperatures instantly 

“How much process control can I afford? 

Small-building management system can reduce 
building energy costs 

Universal terminal system uses keyboard modules 
to reduce costs, ease programming 

User-programmable microcomputer reduces 
instrumentation cost 603% 

Insulation is more critical than ever in new, 
low-temperature facilities 

New insulation answers warehouse needs 

Pleasant-tasting after-activity drink replaces 
essential salts, minerals 

Double-strength lactic acid powder has wide 
application in dry mixes 

Expand protein isolates via extrusion to make 
crunchy, bland-tasting snacks 

Flavors added to soy protein withstand extrusion 
and cooking 

Frozen starter culture for sausage controls 
Staphylococcus aureus 

New cake emulsifier system lets oil replace 
solid shortening 

New flavor enhancer/acidulant has variety of 
applications 

New maltodextrin forms, functions spur product, 
process development 

New milk protein system simplified production 
of imitation mozzarella 

Refined corn bran gives processors wider choice 
of fiber ingredients 

Starch-hydrolyzing enzyme system makes clearer 
jams and jellies 

Tasty new toppings for salads are based on 
soy protein 

Vanilla bean makes a comeback as industry 
demand increases 
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J 


Jams & Jellies Starch-hydrolyzing enzyme system makes 
clearer jams and jellies 
Japanese Diet 
Food Japanese diet food 
Jars Induction-sealed inner seals for glass, speeds 
reach 500 jars per minute 
Juice 
Adulteration Bacterial assay detects juice adulteration 
Juice 
Container Semi-rigid juice container from Europe 
eye-balled by several U.S. companies 


K 


Kettles Vacuum kettles permit faster cooking 


L 


Lab Opens lab for protein research 
Lab tests Rapid test methods 
Lab Techniques Bacterial assay detects juice adulteration 
Labeling Food labeling debate: Processors raise their 
voices 
Labeling system for PET bottles can save 
bottlers over $12,000 per year 
Random-weight cheese packager goes UPC: 
retailers and consumers benefit 
Lactic acid 
powder Double-strength lactic acid powder has wide 
application in dry mixes 
Lactose reduced 
milk New frontiers for lactose-reduced milk 
Lawsuits Product lawsuits...and how they turned out 
Lemons What lemon shortage? 
Letters War on Lead 
Who's satisfied with labels? 
Level Control Pressure switch handles level control for 
highly viscous salad dressing 
Lift trucks Anti-corrosion lubricants reduce lift truck 
maintenance 
Electric vs. internal combustion: A 
comparison for the future 
Renew lift trucks and cut downtime through 
fleet management approach 
Results of lift truck productivity survey 
"Speed Distribution System" increases bottler's 
productivity 
Truck attachments cut handling time by 40% 
in warehousing operations 
Liquified 
foods Liquified foods taste good 
Live bottom 
feeder Live bottom feeder provides predictable feed 
rates for bulk handling operations 
Load 
simulator Load simulator can predict long-term 
performance of rail cars 





Lubricants 


M 
Maltodextrin 


Margarine 

Market 
testing 

Marshmallow 


Marshmallow 
substitute 

Metallized 
film 


Metal detector 


Microcomputer 


Micro- 
processor 


Microwave 


Microwave 
foods 


Milk analyzer 


Milk 
ingredients 
Milk Protein 


Milk pouch 
Milk 
replacers 
Milkshake 
Mixer/Weigher 


Mixer 


Mobile 
shelving 


Modified 
atmosphere 


1980 


Anti-corrosion lubricants reduce lift 
truck maintenance 


New maltodextrin forms, functions spur 
product, process development 
It's not butter...nor margarine 


Statistics streamline product development 
Marshmallow problem solved with gear pumps 
and air 


Marshmallow substitute has “negative” cost 


Metallized polypropylene increases potato 
chip sales 

Nutrient protection qualities of metallized 
film vs. foil 

Metal detector inspects pipeline sausage 

On-line metal detector checks chocolates 

User-programmable microcomputer reduces 
instrumentation cost 60% 


Microprocessor checks fill-weights, cuts 
check-time from 20 to 2 minutes 

Microprocessor provides immediate data for 
more accurate packaging control 

Microwave tunnel turns two-week operation 
into an in-line process 


Campbell sees “sweeping changes” ahead, 
millions in microwave foods 


Benchtop instrument monitors milk for protein, 


fat, lactose, solids 

How to stretch milk ingredients 

New milk protein system simplifies production 
of imitation mozzarella 


Milk pouch goes to school 


‘New Era’ milk replacers 

Just like a milk shake 

Experimental high-speed mixer/weigher 
proportions both wet and dry ingredients 

Large processor offers saving by combining 
mixing, extrusion 


Multi-purpose processor mixes, cuts, cooks under 


vacuum automatically 
Setecting the proper mixer: . A look at energy 
costs 
Mobile shelving system increases storage 
space by 50% 


Gas-flush packaging system handles a variety 
of container sizes 
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Netting 
New food 
plants 


Nitrite 
Nitrogen- 
flush 

Nuts 


] 


Oils 


1980 


Advances in Monoglyceride technology 

Electric motors and computer analysis reduce 
power consumption bills 

Cost-effective replacement for MSG 

MSG: How safe is it? 

Aims pre-seasoned taco filling fast-growing 
Mexican food market 

Beer industry brews another fad...now it's 
the ‘super premiums’ 

Caffeine-free, sugar-free cola pours into 
40 markets nationwide 

Campbell sees “sweeping changes“ ahead, invests 
millions in microwave foods 

Engineered strip-loin steak looks, tastes 
like real thing 

Kraft ready to test retort pouch in five cities, 
starting in May 

Little ham has big hopes, aims at 3-million 
sales per year 

New snack made from fruit bits has other uses 
besides “snacking" 

Pillsbury enters instant-noodle market, offers 
one-step, no-problem pasta line 

Pleasant-tasting after-activity drink replaces 
essential salts, minerals 

Sweeter days ahead for corn processors, as 
Coca Cola opens its gates to fructose 

Yogurt craze breaks new ground: the popular 
*diet meal’ market 


Netting helps improve product quality 


New Food Plants 

New Cocoa plant 

New sunflower oil processing plant 

Opens lab for protein research 

$12 million plant goes hydraulic 

Amino acid plant being built in N.C. will 
supply wide variety of products 

Hormel unveils plans for new hog processing 
plant 

New R&D center for C&C 

New process reduces nitrite in bacon 


Nitrogen-flush prolongs product freshness 

Nut weigh-blending system has 12-month 
payback 

Quick way to shell pecans 


Bold ‘newcomer’ plans to dominate edible oil 
market in 5 years 


Oil separation Self-priming pumping system skims oil from 


water 





Orange juice Orange juice? 
Oxygen analyzer Measures Oo in beer 


P 


Packaging Anti-slip film stabilizes pallet loads, 

savings over corrugated can reach 50% Dec. 
BATF allows “alternative devices" to seal 

bottles of distilled spirits Apr. 
Cold-formed flexible tray brings new twist 

to retortable pouch Aug. 
Computer controlled filling system provides 

accuracy of = .25 percent June 
Form/fill/seal machine controlled by 

microprocessor Nov. 
Fresh potatoes are vacuum-packed, shelf-life 

is doubled Nov. 
Future developments with packaging machinery Mar. 
Gas-flush packaging system handles a variety 

of container sizes Apr. 
Induction-sealed inner seals for glass, speeds 

reach 500 jars per minute Mar. 
In-plant paperboard can systems combat 

rising food-packaging costs Sept. 
Labeling system for PET bottles can save 

bottlers over $12,000 per year Jan. 
Machine produces stand-up pouches for foods 

and beverages July 
Microprocessor provides immediate data for 

more accurate packaging control Aug. 
New form/fill/seal machine doubles packaging 

speed; cuts material costs 50% Sept. 
New genre of aseptic packaging machines 

produce wide range of containers Feb. 
New weigh cell system provides high speed 

accuracy for hard to handle products Feb. 
PACKEXPO ‘80: the best show yet Dec. 
Rotary filler doubles production speed for 

bag-in-box operations Oct. 
Semi-rigid juice container from Europe eye- 

balled by several U.S. companies June 
Snackfood cannisters made in-plant, package costs, 

Space needs reduced May 
Snap-on closure puts the lid on pickle-packing 

problems July 
"The most modern can line in the world" Jan. 
Uncoated-steel beverage cans save up to 

$3 per 1,000 Oct. 





PACKAGING SERIES: 
Packaging Regulations 





Checkweighers: Keeping your profits on 
target - Part XI 

Case Handling: How automated should it be? 
Part XII 


Selling the Package 





Palletizer 
Palletloads 
Panels 


Paperboard 
cans 


Peach-pit 
detector 
Pepper Corer 


Pests 
PET Bottles 


Pilot Plant 
Plant Sites 
Pneumatic 
Conveying 
Potatoe 
Pouches 
Pre-fab 
buildings 


Preservative 


Press 


Selling the Package - Part I 

Demographics: How it affects packaging 
Part II 

Who's in charge of packaging? -Part III 

Designing the Package -Part IV 

Packaging's role in advertising -Part V 

Printing the package -Part VI 

Test-marketing the product -Part VII 

The hidden costs of packaging -Part VIII 


Filled case palletizer handles 16 different 
patterns 

Anti-slip film stabilizes pallet loads, savings 
Over corrugated can reach 50% 

Panels withstand proofing conditions 

Special panels speed building reconstruction 


In-plant paperboard can systems combat rising 
food-packaging costs 

Paperboard cans made in-plant; New system 
to be used in 1981 


Peach-pit detector ‘promises big savings 

Continuous machine cores peppers at rates of 
24,000 per hour 

How to control pests 

Labeling system for PET bottles can save 
bottlers over $12,000 per year 

New pilot plant for extruded products 

Situating a plant on ‘New Fronticer' 


Selector valve for pneumatic conveying diverts 
material to 8 different destinations 

Fresh potatoes are vacuum-packed, shelf-life 
is doubled 

Machine produces stand-up pouches for foods 
and beverages 


New 35,400 sq ft refrigerated warehouse meets 
ciimate control guidelines 

World's tallest pre-fab warehouse 

Greater protection from mold...with less 
preservative 

Twin-roll press dewatering unit reduces ; 
operating costs up to 20 percent 

Vertical screw press for apple juice increases 
yield, improves product quality 





Processing 


Product 
Development 

Programmable 
Controller 


Protein 
Analyzer 


Protein 
Isolates 


Pudding 
Pulley 


Pump 


1980 


Better control over energy afforded by 
software package 

Computer control for butter churn optimizes 
operating condition, quality 

Disposable cartridge filter approved for direct 
food contact 

Electrostatic salt/spice applicator assures 
precise, even distribution 

Large processor offers saving by combining 
mixing, extrusion 

Low-energy processor prepares emulsions and 
dispersions 

Microwave tunnel turns two-week operation into 
an in-line process 

Multi-purpose processor mixes, cuts, cooks 
under vacuum automatically 

Sanitary ultrafiltration pilot unit provides 
accurate scale-up data 

Steam blancher system reduces energy usage 
by up to 90% 

Twin-roll press dewatering:unit reduces 
operating costs up to 20 percent 

Versatile cooker/extruder for pilot plant, 
full-scale production 


Statistics streamline product development 


Controller solves complex batching sequences 
at lower cost than custom-batching systems 

Controlling multi-variable processes 

Coors turns out 82 ‘brews' per day 

Distributed control system offers optimum 
control of process functions 

PC in bakery reduces ‘downtime’ 

PC-controlled centrifuges look promising 

Programmable controller maximizes production 
efficiency at sugar refinery 

Programmable controllers on the production 
floor 

Universal terminal system uses keyboard modules 
to reduce costs, ease programming 


Benchtop instrument monitors milk for protein, 
fat, lactose, solids 


Expand protein isolates via extrusion to make 
crunchy, bland-tasting snacks 

Frozen pudding on a stick 

Belt-pulley system eliminates drift on 
computerized conveyor production lines 

Pump life doubled in sugar factory: special 
impellers pump bodies credited 

Self-priming pumping system skims oil from 
water 
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Railcars 


Random Weight 
Cheese packer 


Rats 

Reagon 
Refining 
Refrigerant 
Refrigeration 


Research 
R&D Center 
Retort Pouch 


Retortable 
Plastic Can 


Ss 


Safety 


Sake 


Salad Dressing 


Salary Survey 
Salt 


Sandwiches 


Sanitation 


How to minimize damage in-transit 

Load simulator can predict long-term 
performance of rail cars 

New tank cars improve HFCS handling 

Trackside rail car unloader empties cars in 
three minutes 


Random-weight cheese packager goes UPC: 
retailers and consumers benefit 

Glue trap rids freezer of rodents 

What food people want in the next four years 

Improved steam process for edible oils 

Detection method cuts refrigerant losses 

Economical refrigeration control 

First step to cost-effective refrigeration 

Refrigeration control saves $25,000/year 

Needed: A new research commitment 

New R&D center for C&C 

Cold-formed flexible tray brings new 
twist to retortable pouch 

Computer control for retorts? 

Computer Controlled Retorts 

Kraft ready to test retort pouch in five cities, 
starting in May 

Retort pouch in the ‘80s 


Retortable plastic can 


Flavors: Cnanging safety principles 

Food Safety: A new approach 

How FDA reviews flavors for safe usage 

Japanese Sake: Made in USA 

First ‘hard spirits’ in paper cartons 

Pressure switch handles level control for 
highly viscous salad dressing 

1980 Salary Survey 

Fast-dissolving flake salt improves protein 
functionality in meat blends 

Less salt, please 

Makes, wraps & freezes l-million sandwiches 
per week 

Automatic blending system handles up to six 
liquid chemicals 

"Bearingless” sump pump eliminates the need for 
special motors 

Compressor guide vane assembly cuts power 
consumption by five percent 

Electric motors and computer analysis reduce 
power consumption bills 

Heat recovery unit utilizes wasted heat to 
save money 





1980 


Microencapsulated insecticide provides 
protection against insects-for up to 60 days 
Multicell flotation system reduces contamination 
to 10 ppm 
New line of D-C drives provides flexibility 
and reliability 
Sanitizes entire machine by “flooding” with 
180F water 
Self-cleaning strainers can remove solids 
without backwashing 
Self-priming pumping system skims oil from 
water 
Special cleaning system reduces energy and 
labor costs 
Triple nozzle tank washer reduces water usage 
and cleaning time. 
Scales Digital bench scales improve weighing speed 25% 
Digital scales reduce product giveaway 
Electronic balance tests butter for fat, 
dairy-coop saves up to $1,500 per day 
Microprocessor checks fill-weights, cuts check- 
time from 20 to 2 minutes 
Monorail scale boosts weighing accuracy, 
pays for itself in six months 
Screening Radical screen design offers higher capacity 
in less space 
Screening system increases productivity 20% 
Shark Meat Shark meat: Profitable new business 
Shows Reports IFT Exhibit Preview 
Engineers tackle energy and wastewater problems 
IEF P Show ready for San Francisco 
Industry Trends 
Ingredients Report 
PACKEXPO ‘80: the best show yet 
Report from St. Louis 
Slip-sheet Slip-sheets: Pros and Cons 
Soda Cracker Improved soda-cracker production 
Soft Drinks Soft Drinks: “Let's set the record straight" 
Solar Another way to sun-dry raisins 
Solar test at Ore-Ida 
Awarded solar-energy design contract 
Sorbate Potassium sorbate reduces postharvest decay 
Soy Crab salad with soy 
Expand protein isolates via extrusion to make 
crunchy, bland-tasting snacks 
Flavors added to soy protein withstand extrusion 
and cooking 
Improved soy concentrate 
Meat analog from "spun" protein 
Soy fiber concentrate 
Soy protein system binds fat 
Tasty new toppings for salads are based on 
soy protein 
Triples protein in compound coatings 





Spices 


Spray Dryer 
Spray Nozzle 


Square Drums 
Stand up 
pouches 


Starter culture 


Starter medium "Breakthrough" 


Steak 


Steam 
Generators 


Steam Refining 
Storage System 


Strainers 


Strapping 
Strawberries 


Sugar Factory 


Sugar Refinery 


Sump Pump 

Sunflower oil 

Sweet protein 
syrup 

r 

Taco filling 


Tankers 


Tank Cars 
Tanks 


1980 


Cardamom ‘Queen of Spices' 

Ethylene oxide, under fire as fumigant, is 
still most effective spice sterilant 

‘Romance of Spices’ 

Seasonings are still a bargain 

Spice “secrets” 

Spices: Changes ahead 

Troubleshooting your spray dryer 

Tripple nozzle tank washer reduces water usage 
and cleaning time 

"Square drums" reduce total distribution costs 


Machine produces stand-up pouches for foods and 
beverages 


Frozen starter culture for sausage controls 
Staphylococcus aureau 

in starter medium 

Engineered strip-loin steak looks, 
like real thing 


tastes 


Study shows steam generators save energy 

Improved steam process for edible oils 

High-efficiency, deep-density warehouse 

Mobile shelving system increases storage 
space by 50% 

Self-cleaning strainers can remove solids 
without backwashing 

Strapper proves reliable in harsh environment 

Fresh strawberries individually frozen at 
rates to 4,000 pounds/hour 

Pump life doubled in sugar factory: 
impellers pump bodies credited 

Programmable controller maximizes production 
efficiency at sugar refinery 

“"Bearingless” sump pump eliminates the need for 
special motors 

New sunflower oil processing plant 


special 


Sweet protein syrups 


Aims pre-seasoned taco filling fast-growing 
Mexican food market 
Bulk tankers get ‘free’ 
emptied faster 

New tank cars improve HFCS handling 

Low-cost storage tanks can be erected in 
four hours 

Specially designed tanks hold 10 tons 

Stainless steel in wine production, a 
tradition is developing 

Stainless tanks replace cardboard bins, initial 
cost returned in just 38 days 


heat, viscous products 


of olives 
new 





Temperature 
Recorder Fruit company sues for transit damages, 
temperature recorder is ‘star witness’ 
Texas A&M New product ideas 
Thermal Recom- 
pression Thermal recompression saves steam and water in 
evaporators 
Tofu Improves production of Tofu 
Let's talk tofu 
Tomato Peeling Tomato peeling method recovers more pulp 
Trouble- 
shooting Troubleshooting your spray dryer 
Trucking 
Deregulation Trucking deregulation bill worries manufacturers 
Trucks Bulk tankers get ‘free’ heat, viscous products 
emptied faster 
How to minimize damage in-transit 
New mid-sized trucks offer better maneuver- 
ability and diesel. economy 


U 


Ultrafiltration 
New uses for whey permeates 
Sanitary ultrafiltration pilot unit provides 
accurate scale-up data 
Sweet protein syrups 
Ultrasonic Accurate, ultrasonic analysis of milk and 
other liquids 
UPC Random-weight cheese packager goes UPC: 
retailers and consumers benefit 
UPC scanning may double profit margins, but 
coding random-weight items is essential 
Improved soda-cracker production 
USDA's crackdown on corruption 
What's cooking at USDA? 


v 


Vacuum Pack Fresh potatoes are vacuum-packed, shelf-life 
is doubled 

Valve Selector valve for pneumatic conveying diverts 
material to 8 different destinations 

Flow control valve reduces costs and simplifies 

flow operations 

Vanilla Vanilla bean makes a comeback as industry 
demand increases 

Vibrating 

Conveyor Transfers vegetables smoothly to fillers 

Vitamins Encapsulation makes vitamin C more efficient, 

more available 
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Warehouse 


Wastewater 


Water 
Weaver 


Weighing 


Whey 


Wood Pallet 


x 


High-efficiency, deep-density warehouse 

Multifunctional metal warehouse is designed 
for easy expansion 

New 35,400 sq ft refrigerated warehouse meets 
climate control guidelines , 

Engineers tackle energy and wastewater 
problems 

Multicell flotation system reduces contamination 
to 10 ppm 

Gerber saves 465,000 gallons of water/day 

Bucket conveyor gently handles coated fried 
chicken 

Digital weight indicator features easy 
programming 

New weigh cell system provides high speed 
accuracy for hard to handle products 

Nut weigh-blending system has 12-month payback 

New uses for whey permeates 

New ‘whey' to better batters 

Sweet protein syrups 

Twice as much whey at half the cost 


Research looks for the ‘ideal’ wood pallet 


Food yeast produced non-stop for 2 1/2 months 

Yeast grown on high-grade substrate is rich 
source of proteins, vitamins 

The one-handed yogurt 

Unique yogurt package 

Yogurt craze breaks new ground: the popular 

‘diet meal’. market 
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